School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MRMKMM HSS Edava

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
505

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Kappil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
185

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SSPB HS Kadakkavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
524

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNV GHSS Kadakkavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs HSS Anchuthengu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
504

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNV HSS Nedunganda

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
117

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
216

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sivagiri HSS Varkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
266

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Palayamkunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1029

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MHS Nadayara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
151

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Model HSSVarkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
833

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSSVettoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
256

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Cherunniyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
78

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNV HS Panayara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
392

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt BBLPS Anchuthengu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
18

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Cherunniyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
96

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MLPS Palachira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
35

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MPLPS Elakamon

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
113

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Central LPS Elakamon

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
100

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Hariharapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
95

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Chilakkoor Panayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
100

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kappil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt AMLPSKaikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
36

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPBS Kurakkanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPGS Kurkkanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
132

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Muthana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MLPS Odetty

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
112

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Panayara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
157

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt WLPS Poika

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
73

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Sreenivasapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
222

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt KGG LPS T hannimoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
42

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt New LPS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
86

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPBS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Valayantakuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
114

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MVLPS Varkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
40

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPGS Varkkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
974

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Venkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
235

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Vilabhagom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt WLPS Vedarkunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
35

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MMMLPS Nedungnda

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt MLPS Chilakkoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SHC LPS Anchuthengu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
256

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNV LPS Chemmaruthy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
40

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SRV LPS Kadakkavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
381

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Karunilacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
13

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Alosious LPS Mampally

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
152

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
57

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Vencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
43

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M Carmal LPS Vennicode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MLPS Vettoor Elappil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
243

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMLPS Karipuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
81

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AM LPS Kovoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
140

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MVLPS Manthara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
26

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Varkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
112

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPGS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
42

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Ayiroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
283

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Edava

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Nilakkamukku

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
189

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HHTM UPS Palachira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Prabhodhini UPS Vakkam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
75

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LVUPS Venkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
667

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AMUPS Ayiroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
62

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Elakamon UPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Sebastian UPS Mudiyacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
170

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thomas UPS Ayiroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
69

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

RKM UPS Muthana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
181

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SV UPS Kurakkanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
208

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AMTTI Vilabhagom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
119

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BBLPS MGLC Centre No

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
7

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt BHS Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
314

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Alamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
161

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt GHS Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
505

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Elamba

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
628

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SCV BHs Chirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
395

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SSV HS Chirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
428

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PNM HS Koonthallor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
183

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Avananavanchery

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
890

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Kavalayoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
293

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Njekkad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
871

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Venjaramoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
347

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Janatha HS Thempamoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
520

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Azoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
269

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPSAtingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Keezhatingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
13

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Andoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
44

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
132

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Melattingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Melkadakkvoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
34

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Elamba

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
382

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Alamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
67

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Madathuvathukkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
118

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PTM LPS Kumpalathumpara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Njekkad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
212

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Mullaramcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
315

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Ottoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
119

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

RM LPS Mananakku

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
295

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AM LPS Perumkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
626

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kulamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
66

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Sebastain LPS Moongode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
180

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Pullampara panchayath LPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
23

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Mudakkal Panchayath LPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
159

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Paravoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Edacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
159

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Poovanathummoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Chempoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
306

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Perumala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
300

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Vellumannady

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
62

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Koonthallor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SCVLPSChirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
651

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Aryavilasom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
92

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

st Veronicas LPS Chirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

STAlosiousLPSChirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
22

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Perumathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
195

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Perunguzhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
270

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Padanilam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
44

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

JMLPSParameswaram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
201

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Melattumoozhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
119

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Nedumkaitha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
91

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Mukkudil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
146

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Vejaramoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1268

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Kunnuvaram UPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
348

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

YLM UPS Keezhattingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
491

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BVUPS Keezhattigal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Ayilam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
268

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Alamthara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
505

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Town UPS Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
661

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

DAM UPS Edacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kudavoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
292

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PTM UPS Chencherikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KGSP UPS Ottoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPSSreenarayanapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
378

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS manamboor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
233

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Nellanadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KVUPS Vellumannady

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MBK UPS Vayyakkavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
149

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Palavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
930

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Chirayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
307

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SVUPS Puravoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
153

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GVRM UPS Kizhuvilam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
126

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kizhuvilam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
327

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Ups Mudapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
261

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Pillayarkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
117

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VP UPS Azhoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
140

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SI UPS Madanvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
185

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Anathalavattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
114

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS mathaserikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGM UPS Edacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
141

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

DIET Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1203

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Pre Primary Attingal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Perumathura Ragam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
32

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Perumathura Thanam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
15

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Perumathura Pallavi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
20

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

R R V B H S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
212

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
600

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S K V H S Kadampattukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
382

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
659

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Pakalkuri

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
375

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

N S S H S Madavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
431

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Pallickal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
301

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

H S Karavaram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
110

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

D B H S Vamanapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
189

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

R R V G H S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
268

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Thattathumala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
475

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Nagaroor Nedumparambu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
343

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

A K M H S Kudavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
78

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Koduvazhanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
680

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Adayamon

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
162

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kattapparambu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
172

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt V V L P S kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
274

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kizhakkanela

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
249

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kuttimoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
280

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Madavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
310

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt C N P L P S Madavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
176

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Moothala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
121

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt V S L P S Nagaroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
91

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
402

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt M L P S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
129

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Pakalkuri

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
151

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Panappamkunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Pappala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
107

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Pedikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Pulimath

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
215

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Puliyoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
130

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Pullayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
88

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Puthumangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
129

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Thottakkadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Vellalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
158

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Vettiyara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M L P S Arivarikuzhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
159

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P V L P S Kailasamkunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
335

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M L P S Madanthapacha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
94

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

K C M L P S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
148

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N V L P S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
159

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M L P S Njarayilkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
148

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

D V L P S Paiveli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
142

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M G M L P S Parakunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
164

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

D V L P S Pavalla

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S V L P S Tholikuzhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
149

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M L P S Melporunthamon

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
154

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Aroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt M L P S Kudavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
32

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Mevarkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
190

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Parakulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
82

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Vanchiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
352

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Town U P S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
600

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S PeroorVadassery

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
372

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Ponganadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
520

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Gurudev U P S Dersanavattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
256

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N V U P S Kattuputhussery

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
143

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

B V U P S Navaikulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
80

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M M U P S Peroor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
711

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N U P S Thevalakkadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1025

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

U P S Adayamon

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
285

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

R M U P S Kallarakonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Spl U P S Kilimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

C N P S U P S Madavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
132

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchayath U P S Manjappara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
139

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N V U P S Pulimath

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
120

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

U P S Pulimath

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S V U P S Puliyoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
115

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S K V U P S Pullayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
152

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P V U P S Puthumangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
111

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M G U P S Thottakkadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VUPS Vellalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNV HSS Anad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
320

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PHMKM VHSS Panavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHSS Aruvikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
511

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GTHS Meenankal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
293

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHSS Aryanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
418

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS HSS Vattappara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
417

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Boys HS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
24

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Poovathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
250

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Karipoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
385

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SN HSS Uzhamalakkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1307

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt GHSS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
694

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GVHSS Vellanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
972

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHSS Karakulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Anad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
790

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Aruvikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
369

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Aryanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
507

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Changa

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPSChullimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Chellamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
95

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GWLPS Enchapuri

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
31

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kalathukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
12

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPBS Karakulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
107

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS kolla

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
259

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kuzhivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Mukkolackal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
44

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GTLPS Mundela

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
43

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Town LPS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
555

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Panavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
168

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Panayamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
36

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Parantode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Paruthikuzhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
108

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Pazhakutty

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Pazhayatheruvu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
32

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GTLPS Perinjaramoola

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Poovathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
238

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Puthkulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
224

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Sankaramughom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GTLPS Theviarukunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Uriacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
178

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Uzhamalackal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
23

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPSVattappara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
94

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLMA LPS Vattappara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
220

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Veliyanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Vellanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
646

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LM LPS Chenamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
138

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LM LPS Chullimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LM LPS Uzhamalackal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
23

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchayath LPS Marangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
83

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys LPS Changa

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
31

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Vidyadhiraja LPS Ettamkallu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
335

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kokkothamangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
106

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kulappada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LMA LPS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
141

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Velloorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
213

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LF LPS Kazhanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
59

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Attukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
543

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Azhicode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Edanila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
317

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Karakulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
459

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Kazhanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
171

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Perayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
349

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Ramapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
489

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Venkottumukku

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
152

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KKV UPS Vettampally

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
133

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Luthergiri UPS Aryanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
390

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NSS UPS Kokkottela

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
210

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchayath UPS Attinpuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
130

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SH UPS Chullimanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
375

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Theresas UPS Manickapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
167

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Boys UPS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
222

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Ritas UPS Aruviyode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
104

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PSNM UPS Veliyanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
169

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchayath UPS Parantode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
49

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Technical HS Nedumangad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
84

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Grama Jyothi Special School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Boys H S S Mithirmala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
166

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Girls HSS Mithirmala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
221

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Bharathannur

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
550

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S K V H S Nanniyode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
371

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S Madatharakani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
518

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

B R M H S Elavattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
362

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NSS H S Palode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HSS Mulamana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
25

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT VHSS Vithura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
312

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT HS Anappara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
176

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Tholicode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
229

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

V K Kani G H S Panacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
680

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Iqbal H S S Peringammala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
112

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VHSS Kallara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1299

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G T H S Idinjar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
103

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Aruvippuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
170

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Adappupara LPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
15

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Bharathannoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
485

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G LPS Chayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
131

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G T LP S Chettiampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
24

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Devappura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
11

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kanjirampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
38

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G T L P S Kadukkakunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kanchinada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kallar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
14

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kollayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
339

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Karimancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kurumpayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
93

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kurupuzha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G T L P S Methotty

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
3

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Muthuvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
129

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G W L P S Maruthamala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
43

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Pacha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
377

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Palode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
141

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Parappil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Thengumcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
165

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GTLPS Thannimoode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
133

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G T L P S Thalathoothakavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
27

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

DBLPS Pacha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Pt LPS Elavattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
58

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SHREYA LPS Eattimood

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Modern LPS Manalayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Pt LPS Chellanchy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
26

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Victors LPS Parantode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
140

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SKVLPS Parapparamukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
168

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNVLPS thumpode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
290

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SNLPS Kakkanikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
82

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St George LPS Palode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S H L P S Thevanpara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
133

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SKVLPS Venkattamoode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
134

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Jawahar LPS Thennur

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KVLPS Themala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
73

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

T K M L P S Manthuruthy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Taj LPS VK Poika

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
244

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Pangode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
453

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Anachal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
185

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHS Chettachal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
227

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Jawaharcolony

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
579

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS NJARANEELIKANI

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
164

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Paluvally

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
114

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Peringammala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
786

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Ponmudi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
19

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Tholicode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
103

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPSVamanapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
306

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

V V Dayini G U P S

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
83

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Vithura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1362

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Anakudy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
97

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Joseph UPS Perayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
298

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Karimancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Q A M U P S Kochukarikkakam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N U P S Kollayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
540

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SKVUPSMuthuvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
200

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KVUPS Pangode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
475

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Thengumcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
91

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

UPS Vinobhanikethan

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
186

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Nalanda T T I Nanniyode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
184

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Sastthamnada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
11

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Adipparambu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Pottamavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
10

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Chennellimoode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
10

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Podiyakkala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
3

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

RKD NSS HSS Sasthamangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
148

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Antonys HSS Valiyathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
80

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Philominas HS Poonthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
940

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thomas HS Poonthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
713

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BNVHS Thiruvallom Boys

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
306

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VHSS Thiruvallom Girls

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
206

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHSS Vazhamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
657

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Kamaleswaram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
278

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Girls HS Manacaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
802

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHS Kalady

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GBHSS Karamana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
17

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GHS Pappanamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GGHSS Karamana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HS Punnamoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
581

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Girls HS Chalai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
60

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Model Boys HSS Chalai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
27

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Tamil HS and TTI Chalai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Central HS Attakulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Model BHSS Thycaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
362

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Girls HSS Cotton Hill

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
901

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AM HS Thirumala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
176

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

CMGHS Poojappura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
130

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HS Jagathy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
25

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

TTI Manacaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1098

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Aramada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
31

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Tamil Chalai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Cotton Hill

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
703

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HS LPS Karamana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Model HS LPS Thycaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
223

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SS LPS Karamana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
212

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GWLPS Koliakode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
117

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kunnapuzha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Mankad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
51

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Mudavanmugal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
96

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HS LPS Pappanamcode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
69

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Sasthamangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Thiruvikramangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Thiruvallam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
255

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Thycaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
72

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Valiyasala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
29

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Valiyathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
15

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Ponnumangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
96

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Antonys LPS Poozhikkunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
71

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BNV LPS Punchakkary

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
201

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Thiruvikramangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
14

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SALPS Kakkamoola

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
53

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

RC LPS Kalliyil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Kudumbanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
47

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HC LPS Palappoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
164

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Vellayani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
16

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kanjirampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
117

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Kuriathy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
21

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Mettukada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Pachalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
123

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GWLPS Panathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
34

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Pangode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
99

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GLPS Poonkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
128

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MNLPS Vellayani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Ambalathara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
813

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Beemapally

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
596

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Chalai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
209

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Fort

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
115

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Poojappura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Karumom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
92

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Konchiravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
296

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Nedumcaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
203

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Sreevaraham

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
20

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Thirumala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
196

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Valiathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
67

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GUPS Kulasekharam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
81

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PSM UPS Muttathara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
225

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SSD UPS Sisuvihar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
183

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

New UPS Santhivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
311

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Johns UPS Anchamada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GPPTTI Cotton Hill

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
228

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Developmental centre for Mentally Retard

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
110

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Rotary Institute for children in need of

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
108

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Johns Model HS Nalanchira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
154

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Mannanthala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Gorettis HS Nalanchira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
485

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Kattachakonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
42

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Medical College

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
10

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Model Girls HSS Pattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1060

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt City VHSS Thiruvananthapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
5

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Katchani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
538

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt VHSS Vattiyoorkavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
238

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P S N M G H S Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
41

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Girls HSS Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
190

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Concordia HSS Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
37

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Salvation Army HS Kawdiar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs HSS Thiruvananthapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
732

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt VHSS for Girls Pettah

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
18

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Vanchiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Boys HSS Pettah

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
28

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys HSS Vettukadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
267

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NSS HSS Palkulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
47

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS Karikkakom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Fort HS Thiruvananthapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
69

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Fort Girls Mission HS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
174

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Sanskrit HS Fort

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
8

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Haji CHMKM HS Vallakkadavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
73

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Rochs HS Thope

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
363

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt S M V HSS Thiruvananthapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NSS HSS Kesavadasapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
5

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Rochs TTI Thope

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
641

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Pongummoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
9

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt DM LPS Oruvathilkottah

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
29

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Oolampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
36

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HS LPS Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
170

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

LPS Pettah

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Fort

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
42

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sanskrit HS LPS Fort

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
28

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Vattiyoorkavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
216

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Manchampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Holy cross LPS Paruthippara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
75

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Gorettis LPS Nalanchira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
537

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Jayamatha LPS Pullotukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
32

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L F M S C L P S Vettikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
60

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Peters LPS Sanghumugham

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
201

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs LPS Palayam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys LPS Vettukad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
153

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Annes LPS Pettah

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Vallakkadavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs LPS Kochuveli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Chackai

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
44

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Ulloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
27

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kumarapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kudappanakunnu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
83

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kusavarkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
35

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt SPTPM UPS Kuravankonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Eanchakkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
53

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Palkulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
53

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Fort UPGS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
76

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Thampanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
31

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Chettikulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Kunnukuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
25

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Cheruvaikal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
92

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Concordia UPS Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
95

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

T E M U P S Peroorkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
67

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

V M J U P S Vallakkadavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
239

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS UPS Cantonment

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Ephrems UPS Cheruvaikal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
77

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Valiyaudeswaram UPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
24

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Valiyaudeswaram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
147

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Marion Play Home

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
170

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Peters MCC School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT THS ULOOR

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
47

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Kinder Garden LPS Nanthancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
29

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

CRD SPECIAL SCHOOL PALAYAM

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
250

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

ST MARYS HSS PATTOM

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
610

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HOLY ANGELS CONVENT LPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
370

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Augustins H S Murukkumpuzha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
137

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S Veiloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
682

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Pirappancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
432

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Thonnackal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
529

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M B H S Kaniyapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
281

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M G H S S Kaniyapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
270

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Vincent H S Kaniyapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
168

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Kazhakuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
547

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

H S S Pallithura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
550

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Michals H S Kadinamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
407

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G B H S Kannyakulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
224

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G G H S S Kannyakulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
570

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Neduveli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
82

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Ayirooppara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
604

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L V H S Pothencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
556

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M V H S S Thundathil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
162

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N G H S S Chempazhanthi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S Sreekariyam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
311

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
99

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Attinkuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
71

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Channankara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Cheeranikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
110

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Cheramanthuruthu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
58

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Kadhinamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
65

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S K V L P S Kadinamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Kanniyakulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
414

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Karichara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
157

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Koppam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
129

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Korani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
94

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G H S L P S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
104

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H W L P S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt R L P S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Kuttiyani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
89

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Manakkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Mangalapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
120

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Monvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
21

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Menamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
186

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Murukkumpuzha

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Nannattukavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
130

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Pirappancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
407

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Punkummoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Puthenthope

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
35

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thachappali

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
185

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thalayil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
177

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thekkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
92

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thiruvelloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
184

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thonnackal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
507

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Thumba

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
23

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Uthiyaramoola

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
28

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L P S Kailathukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sainik L P S Kazhakuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
182

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Antony L P S Vadakkumbhagam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thomas L P S Veli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
20

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Andoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
124

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Chenkottukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
228

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Kanjikkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
40

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Kariyam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
152

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Manalakam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
94

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Pallipuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
138

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Pattathil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
173

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Vellanikkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
28

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Chanthavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Edavilakam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
370

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S kalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
212

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Kaniyapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1390

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Kariyavattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
123

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Kattaikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
383

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Koliyacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
620

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Konchira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
863

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Kuzhivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Parakkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
352

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G U P S Pothencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1086

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

B P M UPS Vettuthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

E V U P S Thonnakkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
217

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

New U P S Cheeranikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
23

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Andrews U P S Chittattumukku

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
121

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thomas U P S Pothencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
520

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Ignatious U P S Puthenthoppe

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
33

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

G L P S Alummoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
322

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

K E M M H C Shalom Vattapara M R School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sahajeevan M R School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
78

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Thoolika M G L C TKV Chermanthuruth

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
10

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sagaram MGLC TKM Marianad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
13

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sargam MGLC TKP Kadinamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
0

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Aasrya Special School Aliyadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marthas Special SchoolMenamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
160

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HS Balaramapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
149

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Chrysostoms GHS Nellimoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
761

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

New HSS Nellimoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
1050

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt VHSS Kottukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
282

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VVHSS Nemom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
460

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PTM VHSS Maruthoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
107

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VPS HSS for Boys Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
400

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys HSS Vizhinjam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
461

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HSS for Girls Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
507

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Model HSS Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
803

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VGHSS Nemom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
440

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MC HSS Kottukalkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
138

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HSS Balaramapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
370

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Avanakuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
140

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPBS Chowara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
101

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Chundavilakam Govt LPS

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
95

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kazhivoormoolakkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kidarakuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
157

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kottukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
244

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt DVLPS Kottukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
28

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Kottukalputhalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
56

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt SNVLPS Kovalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
58

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt PV LPS Kuzhivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
129

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt KV LPS Mulloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LV LPS Mulloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
131

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Muttacaud

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
246

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Nellivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
67

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt SV LPS Pooncode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
76

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt KV LPS Thalayal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
66

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Thongal Nellimood

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
62

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPBS Venpakal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
31

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPGS Venpakal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
100

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Venganoor Mudippuranada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
312

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT LPS Vizhinjam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
89

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt SV LPS Vizhinjam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
126

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HA LPS Vizhinjam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
317

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutheren LPS Anthiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
80

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Athiyannoor DV LPS Thalayal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
87

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BFM LPS Avanakuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Balaramapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
52

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs LPS Balramapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
138

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs LPS Chowara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
155

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Mangalathukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
112

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PTM LPS Maruthoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
42

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Kannankode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
148

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Muttackad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
197

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Pamamcodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SA LPS Paruthenpara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
37

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

KV LPS Punnakkadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
382

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

ST Aloysious LPS Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
72

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MKM LPS Pongil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
517

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys LPS Vizhinjam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
554

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Athiyanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
167

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT UPS Mulloorpanavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
147

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Nemom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
971

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Puthichal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
582

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Venganoor Bhagvathinada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
155

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LM UPS Adimalathura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MV UPS Chowara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
118

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SN UPS Kattachalkuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SRS UPS Pallichal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
190

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

DV UPS Thalayal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SAS UPS Venganoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
174

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs UPS Venniyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
146

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BUDS SPECIAL SCHOOL FOR MENTALLY
CHALLENGED

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P R W H S S Kattakada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
457

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Kulathummel

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
253

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt V

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

H S S Poovachal

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt V

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

H S S Malayinkil

Status
173

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Vilavoorkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
207

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S for Girls Malayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
366

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Xaviers H S S Peyad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
414

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

N S S H S Chowalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

D V M N N M H S S Maranalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
564

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Kandala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
268

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M G M H S Poozhanadu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
32

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

J P H S S Ottasekharamangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
582

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Neyyardam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
359

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

High School Vavode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
56

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt V

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

H S S Veeranakavu

Status
461

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

K P M H S Krishnapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
321

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt V H S S Paruthippally

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
325

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Mylachal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
505

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Keezharoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
587

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L F H S Anthiyoorkonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
403

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S H S S Chemboor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
385

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Plavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
830

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Aruvikkara Punnavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Chempanacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
123

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt T L P S Cherucode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kadampanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
38

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kandankulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
93

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kattakkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
139

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt P S M L P S Kattakkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
91

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Konniyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
36

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kulathummel

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
397

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kunnanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
26

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kuruthencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt L

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

P S Kuzhakkad

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Machel

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P B S Malayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
154

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P G S Malayinkil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
166

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Mylam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
38

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Neduvantharatta

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Ooruttambalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
359

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Panniyode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Paruthippalli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
202

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Poozhanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
163

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Thottampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Thuruthumoola

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
143

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Vilappil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
315

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt T L P S Vlavetty

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Arumaloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
150

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Chemboor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
406

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S A L P S Chengalloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
95

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Francis U P S Ezhacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Annes L P S Kallikkad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutharan L P S Kanacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
8

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

R C L P S Keezharoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
176

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M P M L P S Killi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
143

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Mathews L P S Kuchapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
631

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys L P S Kundamanbhagam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutheran L P S Madathikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L P S Manchadi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
246

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M L P S Mandikalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Dr L M L P S Mannadikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
89

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S G N M L P S Marthandeswaram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
361

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

B F M L P S Marukil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
26

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Mulayara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
107

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Alberts L P S Muthiyavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
105

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutharan L P S Mailakkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
65

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L P S Ottasekharamangalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
264

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutheran L P S Perumana

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
19

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

A K M L P S Pezhummoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
143

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N D P L P S Plampazhinji

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
118

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thresias L P S Thoongampara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
136

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Lutheran L P S Thumarichal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
6

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L P S Vavode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
82

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thresias L P S Veliyancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
56

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Kuttamala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
99

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Ooruttambalam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Poovachal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
709

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Russelpuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
102

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt High School Utharamcode Iruveli

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
202

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Vilappilsala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
726

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Francis L P S Ezhacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
168

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thresias U P S Konniyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
515

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Antonys U P S Kattakkode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
330

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchyat U P S Kottoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
175

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys U P S Marygiri

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
99

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

U P S Mylakkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
116

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

T K D M U P S Panniyode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
86

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S S M U P S Poozhanad

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
93

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S U P S Uriyacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
79

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sundarakavadam M R Spl School Ooruttamba

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Podiyam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
8

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MGLC Mancodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
6

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Souhrida Vidhyalayam Special School Uriy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Balavihar MR School Russelpuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
49

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M V H S S Arumanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
485

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt V H S S Poovar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
225

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P K S H S S Kanjiramkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
270

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Panchayath H S Kanjiramkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
111

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Paraniyam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
120

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Leo XIII H S S Pulluvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
691

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S for Girls Kanjiramkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
292

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Helen s Girls H S Lourdepuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
890

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Marayamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
770

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
210

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt M T H S Oorttukala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
50

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S for Girls Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
435

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P G M V H S S Pullamala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
4

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Vrindavan H S Vlathankara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
241

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Mary s HS Kamukincode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
312

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Victory V H S S Olathanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
205

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Perumpazhuthoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
345

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S H S S Amaravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
635

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L V H S Arayoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
85

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S Thirupuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
245

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P G S Paraniyam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
11

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Poovar

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
350

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P G S Perinkadavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
57

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P B S Perumkadavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
161

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Thathiyoor Aruvikkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
69

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Town L P S Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
55

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt J B S Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
559

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt J B S Amaravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
165

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Venkuzhi

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt New L P S Arumanoorthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
96

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Arumanoorthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
52

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt L P

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

S Kanjiramkulam

Status
295

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Thirupuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
33

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Marayamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
262

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt L P G S

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Chenkal

Status
72

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P B S Chenkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
30

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt Moh L

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

P S Pulluvila

Status
40

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

B F M L P S Perumpazhuthoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Amaravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
389

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Arayoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
113

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Chani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
93

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Karichal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
130

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Kodankara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Kollamamvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
54

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Kuttaninnathil

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
127

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
164

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Thirupuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
57

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

L M S

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

L P S Thozhukkal

Status
66

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Bhoothancode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
63

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Luthern L P S Marayamuttom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M S C L P S Maruthathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
78

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M S C L P S Pampukala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
60

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

M S C L P S Valiyavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
74

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

R C L P S Udiyankulangara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S A L P S Olathanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
16

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Andrews L P S Karumkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
72

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Antonys L P S Kochuthura

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
64

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Jacobs L P S Mavilakadavu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
88

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs L P S Mulluvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
69

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys L P S Mariyapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
276

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marys L P S Pulluvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
122

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Nicholas L P S Lourdepuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
202

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Theresias L P S Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
606

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Theresias L P S Olathanni

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
73

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Sasthanthala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
90

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Nellikkakuzhy

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

U P S Chenkal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
70

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

S N D P U P S Karumkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
78

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Luthern U P S Ponvila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
100

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

P V U P S Thathiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
43

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Peters U P S Vlathankara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
507

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt T T I Neyyattinkara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
76

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GOVT PRE PRIMARY SCHOOL NEYYATTINKARA

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
37

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SREE GURURAJMISSION SCHOOL NEYYATTINKARA

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
20

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Mother Teresa Daycare Centre Chavady

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
56

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sree Karunnyamission School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Vimala Hridaya HS Viraly

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
866

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NKM GHSS Dhanuvachapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
182

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Girls HS Dhanuvachapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
193

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

NSS HSS Dhanuvachapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
19

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

PPMHS Karakonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
381

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VPMHS Vellarada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
634

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Thomas HS S Amboori

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
402

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt V H S S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
543

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Evans HS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
194

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)
Sl. No.

Govt V

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

H S S Parassala

Status
646

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Samuel LMS HS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
301

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Tamil LMS HS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
61

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt K V H S Ayira

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
191

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Johns HS Undencode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
834

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Mathew

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
125

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H S S Anavoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
458

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Alathottam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
123

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Ayinkamam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
104

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Dalumugham

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
243

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt HW LPS Devapuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
103

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GovtLPGS Erichallur

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
149

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Inchivila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
153

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Karumanoor kodavilakom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
133

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Koothali

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
327

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
374

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt H W L P S Kunnathukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
52

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Nalloorvattom

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPGS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
27

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt LPS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
112

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt L P S Parasuvaikal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
48

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Tribal LPS Puravimala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
17

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Anchumarankala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
386

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

MSC LPS Cheriyakolla

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
39

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Embilikonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
98

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

L M S L P S Kakkaravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
97

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

AMLPS Kallimoottukani

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
13

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HMS LPS Karacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
45

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

HMS LPS Karumanoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
92

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Kottaikal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
13

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Kovilloor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
168

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

SALPS Kurumkutty

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
272

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Manoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
34

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LPS Mooverikara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
49

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Palukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
135

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Panachamoodu

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
250

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Samuel LMSLPS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
158

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marry s LPS Paruthiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
267

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS LPS Ponnamkulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
52

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Poovathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
68

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Marry s LPS Thekkupara

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
84

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

RCLPS Uchakkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
401

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Udiyankulam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
94

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

BMLPS Valiyavila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
169

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Viraly

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
165

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

VHLPS Viraly

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
336

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Kunnathukal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
503

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Manchavilakam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
467

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt UPS Pozhiyoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
448

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt U P S Vellarada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
351

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

U P S Karacode

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
35

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Ev UPS Koothali

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
211

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS UPS Kottukonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
309

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

GMUPS Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
80

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

JMUPS Manoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
131

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Evans UPS Parassala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
387

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS UPS Parasuvaikal

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
219

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMS UPS Perimbakonam

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
237

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St Josephs UPS Pottayilkada

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
346

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

St George LPS Amboori

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
203

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Karunya Special school for MR Amaravila

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
155

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

LMSLPS Maypuram

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
192

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Kunnathumala

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
11

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Nava Jyothi Spl School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
83

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Govt Technical H S Kulathoor

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
46

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

School wise chart
Name of State

Kerala

Name of District

THIRUVANANTHAPURAM

Name of School
(Govt./Aided/Local
Body/ EGS or AIE
Centres)

Sneha Bhavan Special School

Sl. No.

Question

1.

Total No. of Students enrolled of the
school?

2.

Food Grains:

2(i).

Status
52

Whether the food grains are transported
FCI
from FCI or supply is taken from Fair
Price Shop?
2(ii). What are the arrangements for
Hired Vehicle
transporting food grains
from FCI godown/ Fair Price Shop to
School to ensure that the actual quality
and quantity as supplied by these
agencies reaches to the school store
room?
3.
Cooking of Meal:
3(i).
How quality of cooked meal, particularly Good quality
addition of vegetables and supply of
assured
fruits, eggs etc. are ensured?
3(ii). How is the calorific value [450 calories
By giving
and 12 gms. of protein to every child at vegetables,
primary level & 700 calories and 20
fruits , milk, egg
gms. of protein to every child at upper
etc
primary level] ensured?
3(iii). What is the system of assessing the
Monitoring by the
nutritional value of the meal under MDM higher authority
Scheme?
3(iv). Who is planning the weekly menu? Is
Noon feeding
the weekly menu displayed in the
committee of the
school?
school
3(v). Have any nutritional experts been
No
involved in planning and evaluation of
menus and quality of food served under

Remarks, if
any

the programme?
3(vi). Is there any standard prescription to
include minimum quantity of
vegetables, dal/lentils? How its
implementation is ensured?
3(vii). Are eggs, fruits etc. being served and
how frequently?
4.
4(i).

Yes, As per
prescribed
guidelines of
MHRD
300 ml/ week of
milk and one egg
per week

Monitoring:
Whether Regularity, wholesomeness
Yes. Committee
and over-all quality of mid-day meal
members and
served to children is being monitored on
teachers
daily basis, if yes, then by whom?
4(ii). Whether Cleanliness in cooking, serving Yes, HM & Teacher
and consumption of mid-day meal is
in Charge, or by
being monitored on daily basis, if yes
members of Mid
then by whom?
Day Meal
Committee
4(iii). Whether timely procurement of
Yes
Ingredients, fuel, etc. of good quality is
monitored on weekly basis?
4(iv). Whether Quantity of raw food material
Yes
(each item) taken out for cooking is
recorded in register on daily basis under
signature of a designated monitoring
person?
4(v). Whether raw material is inspected daily Yes
before being put to use for cooking?
Whether any register entry is
maintained on daily basis under
signature of a designated monitoring
person?
5.
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/
water/ Fuel
5(i).
Whether School/ Centre has pucca
Yes, School kitchen
Kitchen-cum-Store as per specification
of para 4.2 r/w Ann. 9 If yes then give
size and other details of Kitchen and
Store, both separately.
5(ii). Whether cooked food is procured from a No
centralized kitchen? If yes, then give the
distance of the centralized kitchen from
the school. How much time it takes for
the cooked food to reach the school and
whether it comes hot, in good and

eatable condition?

5(iii).

5(iv).

5(v).

5(vi).

5(vii).

5(viii)
.
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).

6(iii).

What measures, if any, are being
adopted to test and ensure quality and
quantity of food In case food is procured
from a centralized kitchen?
Whether School/ Centre has Storage
Bins? If yes, give number, size and
nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and
size.
Whether the School/ Centre has Utensils
for children to have food(plate, glass,
bowl, spoon, one each per child)
Whether the School/ Centre has
functional hand wash facility/ counters
with soap? If yes, give their number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for
washing vegetables, pulses, grains and
cleaning used utensils?
Whether the School/ Centre has a
suitable and child friendly eating place,
say a dining room or veranda? If yes,
give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based,
smokeless chullhas, traditional method
of firewood, kerosene, etc.].
Reason for not using gas based cooking
and proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and
organizers/ cooks/ helpers?
Are VECs (Village Education
Committees), SMCs (Steering and
Monitoring Committee), MTAs (MothersTeachers Association), etc. oriented for
effective implementation through their
close supervision?

N.A

Yes, High quality
aluminum bin
Yes, In standard
size
Yes

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being
yearly basis by
higher authority
Yes

7.
7(i).
7(ii).

7(iii).

8.
8(i)

8(ii)

8(iii).

Role of Teachers:
Details of orienting Teachers regarding
their role in the Scheme?
Has a training module been developed
in 20 days in-service training for
teachers under SSA (Sarva Siksha
Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme
to educate children about hygiene,
discipline, social equity, conservation of
water, etc.
Cooks :
Who is cooking the meal? (Please give
breakup)
(i) Cooks/helpers engaged by the
Department/Village Panchayat
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups
(v) Any other
Where NGOs are involved, it may be
specified whether their selection is in
accordance with the guidelines of MDM
Scheme.
Total No. of Organizers, Cooks &
helpers :

Serving tasty food
& monitoring
No training in
regard to MDM

yes

Cooks

No

Based on feeding
strength, sufficient
cooks are being
appointed. If
feeding strength is
less than or equal
to 500, one cooks
is being engaged
else two cooks are
engaged.
Yes

8(iv). Are cooks/ helpers given training (at
least 15 days) on cleanliness, personal
hygiene, cleaning of cooking area,
cleaning and washing of food grains,
etc. before using, and good practices of
cooking, prior to employing/ deploying
them on the job for preparing Mid day
Meal for children.
8(v). Remuneration being given to (i)
As per the existing
Organisers, (ii) Head Cook, (iii) Cook and norms,

(iv) Helper.

remuneration is
being given to
cooks directly to
their bank
accounts
8(vi). Who is engaging the cook? How they
Appointed by
are appointed and what is the
School Noon
mechanism for ensuring accountability? Feeding
Are there any norms?
Committee
8(vii). Have Self-Help Groups been tapped for No
the programme? [If not, constraints in
this regard]
9.
Steering-cum-Monitoring Committees:
9(i).
Whether Steering-cum-Monitoring
Steering Cum
Committees constituted at District and Monitoring
block level and whether regular
Committee
meetings are held, frequency of
conducted by
meetings?
higher authority
10.
Mobilization of mothers/ representatives of local bodies:
10(i). What are the steps taken to involve
mothers/ representatives of local
bodies/ Gram Panchayats/ Gram Sabhas,
etc., taking turns to supervise
preparation of meals and feeding of
children. What is the effect of this
initiative?
10(ii). What are the mechanisms for
monitoring the Scheme?

As per Circular
N.M.A1/37000/18/D
PI dated 30/05/18,
necessary
directions has been
given in this regard.
By using
automated
monitoring
system
No

10(iii). Whether quarterly assessment of the
programme through District Institutes of
Education & Trainings has begun?
11.
External evaluation of the programme :
11(i).

Whether evaluation through external
agency(s) commissioned? If yes, what
are the parameters of the study?

Evaluation by PTA
and Dept.
In every sub district
a noon meal officer
has been posted to
monitor the
scheme

